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m\t\\(amc\nk“F “FlaSh nght”
oR REC“" By: Mayerly Rodrigues

Ingredients:

ol Can of beans
sl Caw of comn
ol Can of chicken
ol Can carrols

2Dréed cdlantvo (to taste)

+Toast tread

+Salr(ts taste)

«Peppen(to taste)
" Pret Time: & mins
- Total Time: 5 mins

Directions:
Open cans, mix, place on toadt
and enjoy!



By: Elizabeth Steen




asoif - Bourbon Balls™
G“‘?\:_c\?\‘- By: Elczabeth Steen

Ingredients:

w 1 (1203 package of vanilla
,.,,,7'(‘ » g.a |é {)

s eap cthopped walnuts

s Y% cap powered dugar

» & tatlespoons cocon——
< 8—Yo-tablespoons light corn

i
Yo cap bourbon

o Powened sugar
_ Prep Time:30mine

Tetal Time: SOmins

Directions:

boarbon, otiniing well. Poar bourbon
Ulended, Sthape into 1 cnch balls; noll
‘.” sa.ﬁ. gé f' f '*g!

ameénmma'gétcammfaﬁt‘az






“Spam Fried Rice”

0 REC‘P 7 g@ b 7W4 5 W

Ingredients:
ol cuppdny nice,cooked (1 cup
aéw;mecaaéedm?%a{

water)

s Yo can spam, eat inte Vi dices

wl- (503 can peas & caroits,
well - drained
+6 top. Dehydrated egy,
~necondlituted —
__ divided
s Vo 2o ground preffper
Prep Time:20 mine
Total Time: 0 mins

Directions:
Reconstitute eggs acconding to
manafacturer's cnstruction.

Bhing | thepp oll to tomp in frying foan oven
dtivning il done, about E min. Reserve
e993. Add other | 2ot oll to pan, bring o
emp, Add spam dices, cook wntidl golden
brown arncand edges, about 2-5 mins.
Add nice and peppen while dtiving
accadionally, about -5 mone mins. Rice
Add dracined peas and camots,
Cuconpronate inte nice and Spam, about l
wmin, Add neserved egge and doy dauce,
atin atour 1 mone winate and senve.



mmmﬂ““E “Stovetop Cobbler”

CONR" By fohn Ringen




mmm\c\!a‘“ “Stovetop cobbler”

OO By fobn Ringer

Ingredients: o
O b bt A ) Irections:
5 tallospaons ol i LA 2 20 00
S nedl cule a daucepon. Add the
sl tallespoon sugan cinnamon and sugar. Poar the
Prep ime:5 mins cake méix on Lofs cn an even layer.
(i 2o e - Poar the olive ol acrass the top.
- L Gover the pan with a lid and
bring to a simmen. Ouce t starnts
dteaming rneduce heat to medium -
e bow-and cook for 10 more minutes.

Do unot lft the lid. Remove from
teat and let it for IS minates

v before denving.






wreeo “Chicken Posole”
REOPE By Lyun Aratiam

naredients: Directions:

1 canned chicken A chiclen bnoth to fof, add in
o1 can hominy crained. chicken and hominy,
+ Drded opicee tomateed, jalapencs to taste. Bring to
+1 can of jalapencs boll, scmmer for 15 ménutes, add
=1 can of tomatoes dpices simmen for E minutes. Serve
+1 bag of tortitoe chipe tot with tontilla chips and quese with
o1 Qamed saloa and checse saloa. Garnuish with jalapencs to

252 03 chicken broth laole.

Pw,é Time O mins

_ Total Time: 25 mins
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Together, we can save a life
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